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\VARNING LETTER
CIN-WL-97-i84

CERTIFIED RECEIPT
RETURN RECEIPT REQUESTED

Mr. Sayeci Ali, President
St. Clalrc Dewlo mcnt Corporation
1455 Frmzcc Roa i
San Diego, CA 92108

Dear Mr. A[i:

During an inspection on January 7, 1997 of your airline catering facility, Creative Croissants
located at 131ueGrass Airport, Lexington, Kentucky our FDA Investigator, Fred G. Schultz found
significant sanitation deficiencies which must be corrected, if you wish to be approved by FDA
as m airline caterer.

Our invcsliga[ion revealed the following:

1)

2)

3)

4)

5)

6)

7)

8)

9)

Sliccci tomato ends that wcioe being used to make diced tomatoes for the salad bar
appcarc(i to contain mold.

Articics of food that are subject to microbial spoils ‘e were inadequate refri erated.
Observations includcci: bratwurst links held at 62° k J4“; sliced cheese hel at 60 F; ground
beef patties held at 51” to 530 F; and sausage gravy which was lefl setting on a work
counter at 90° F.

“i’here ivas [in inaccurate dial thermometer on ~he main walk-in refrigerator. The
[hcrmomctcr was reading six degrees toa !OW.

Several hexes and containers of food were stored directly on the floor in the walk-in
refrigerators.

~of-kitclncn employees were not wearing hair res~raints.

Cardboard boxes were being used as waste containers in the nxde employees’ rest room.

Suits! Ic chemical test strips were not available for checking the concentration of the
chemical sanitizer at the utensil washing sinks.

\Vipin~ cloths, for usc in cleanin
!

the surfaces of tables and counter surfaces were not
s[orcci In a chemical sanitizing so ution bet~vecn USCS.

Clean utensils \\’crc storcci on top of a wet, food stained cloth at the utensil washing nrca.

‘I”IICalmvc objcc[ionab[c conditions were pointed out and explained to Mr. Brian K. Dobbins,

a

(.icncral Mmagcr finci Ms. Jeanic M. Wall, District O crations Manager. In addition, a Written
E]is( of objcc[ionablc conciitions was issued to Mr. Do bins immediately after the inspection.
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As a caterer for interstate aircraft conveyances, you are subject to the revisions of the Public
r[-1411 Scrviccs Act, and Title21 Co&M- llggulations, Parts 240 and 1250 (The

Control of Communicable Disease in Interstate Carrier Sanitation). Because of the sanitation
c!eficiencies observed, your airline catering facility is classified as Provisional.

A reinspection will be conducted to determine if the objectionable conditions have been
corrected. If the reins cction reveals ade uate corrections have not been made, your facility will

+ Lbe reclassified as NO APPROVED, N T APPROVED facilities cannot be used as a catering
point by interstate carriers. Airline companies enga ed in interstate commerce may obtain food
ancl bcvcragcs only frotn caterers approved by the 3 .S. Food and Drug Administration.

WC request that you take prompt action to correct this situation. Please advise us in writing
within flftcen (I 5) workin days of receipt of this letter of the specific actions ou have taken 10
correct these violations. $ Jour re 1 should be sent to the attention of Evelyn . Forney,
Compliance Officer, U.S. Food U1 rug Administration, 1141 Central Parkway, Cincinnati, Ohio
45202-1097.

Cincifinati District
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